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Recipes  from  the  Bureau  of  Home  Economics 
AMERI  GAIT  CHEDBAR  CHEESE 


Nutritionally,  cheese  ranks  alongside  of  meat  as  a  source  of  efficient 
protein.    That  is,  the  protein  can  "be  used  effectively  "by  the  "body.  Nutrition- 
ists also  look  with  great  favor  on  cheese  for  its  calcium.     Cheese  is  an  excel- 
lent source  of  vitamin  G-  and  if  it  has  "been  made  out  of  v;hole  milk,  is  rich  in 
vitamin  A, 

Because  cheese  is  such  a  highly  concentrated  food  it  should  "be  eaten  as 
a  main  part  of  the  meal — not  as  an  incidental  tid'bit. 

Contrary  to  a  notion  some  persons  have,  cheese  is  highly  digestible. 
Difficulties  the.t  come  from  eating  it  are  caused  oy  taking  it  in  too  concen- 
trated a  form  or  in  too  large  quantities  at  one  time, 

COOKING  WITH  CHEESE 

First  rule  for  cooking  with  cheese  is  to  hea-t  it  slowly  until  the  fat 
in  the  cheese  melts  and  "blends  in  with  other  ingredients.     Cheese  needs  cook- 
ing at  low  temperature — over  water  or  in  a  slov;  oven — "because  of  its  protein. 
Intense  heat  m.akes  the  c-ard  tough  and  leathery. 

Second  rule  for  making  siiccessful  cheese  dis'nes  is  to  "break  the  cheese 
into  small  pieces  "before  you  heat  it.     Cheese  "broken  into  small  "bits  will 
spread  evenly  among  the  other  ingredients  of  the  dish  and  it  will  cook  in  less 
time  than  v/hcn  left  in  a  "big  lump.    Breaking  cheese  in  small  pieces  also  pre- 
vents the  forming  of  a  solid  curd  when  the  fat  mel.ts  out.     Grating  is  the 
easiest  way  to  "break  up  the  cheese,  if  it  is  fairly  dry.    Otherwise,  you  can 
flake  it  with  a  fork,  sha.ve  it  thin,  or  press  it  through  a  fine  sieve. 

Whenever  possible  in  cooking,  com"bine  cheese  "by  first  "blending  it  into 
a  sauce,    Welsh  ra'"o"bits,  for  instance,  if  made  "by  mixing  the  cheese  first  into 
a  white  sauce  mixture  "before  com"bining  with  the  egg  will  present  none  of  the- 
usual  curdling  problems — if,  of  course,  temperature  is  kept  lov;  throughout, 

CKEESE-WITH- CEREAL 

Pro'ba"bly  m.ost  familiar  version  of  the  cheese-and-ccreal  combination  is 
"baked  macaroni  and  cheese.    But  you  can  also  use  cheese  to  give  a  flavor  con- 
trast to  other  bland  cerea-ls — such  as  spaghetti,  rice,  grits,  and  corn  m.eal. 
Or  m.ake  the  cheese  into  a  well-seasoned  rabbit  to  serve  on  crisp  toast  or 
crackers.     For  a  pleasing  change  you  may  like  to  use  tomatoes  with  the  cheese 
in  one  of  these  dishes* 
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Baked  Cheese  and  Macaroni  or  Spaghetti 


2  cups  macaroni  or  spaghetti 

iDroken  in  sm?ll  pieces 
2  tablespoons  floiir 
h  talDlespoons  well-flavored  fat 
2  cTi-DS  milk 


1  teaspoon  salt 

l/2  pound  cheese,  shaved  thin 

1  cup  "bread  crunihs 


Cook  the  macaroni  or  spaghetti  in  2  quarts  of  hoiling  salted  water 
until  tender,  and  drain,    I-iake  a  sauce  v;ith  the  flour,  fat,  milk,  and  salt. 
Take  it  from  the  stove,  add  the  cheese,  and  stir  until  the  cheese  is  melted. 
Place  the  macaroni  or  spaghetti  in  a  "buttered  haking  dish  in  alternate  layers 
with  the  cheese  sauce,  sprinkle  the  "bread  crum"bs  over  the  top,  and  "bake  in  a 
moderate  oven  (350°  J)  for  ahout  30  minutes. 

Cheese  Dreams 

Slice  "bread  thin  and  make  into  sandwiches  with  thin,  even  slices  of 
cheese  as  the  filling  and  a  sprinkling  of  salt.     In  a  heavy  skillet  melt 
sufficient  fat  to  cover  the  "bottom  and  "brovm  the  sand^^^iches  delicately  and 
rather  slowly  on  "both  sides,  adding  more  fat  if  necessary.    Take  care  that  the 
fat  does  not  "become  so  hot  that  it  hrov/ns  the  sandwiches  "before  the  "bread  is 
heated  through  and  the  cheese  melted.    Serve  the  cheese  dreams  at  once  ~  with 
a  salad  of  vegeta"bles  if  you  like. 


Welsh  Ra"b"bit 


1  pint  milk 

k  ta"blespoons  melted  fat 
k  tahle spoons  flour 


1  egg 

1/2  teaspoon  salt 

1/2  pound  cheese,  shaved  thin 

Onion 


Heat  the  milk  in  a  pan  over  hot  water.    Mix  the  melted  fat,  flour  and 
salt,  and  stir  into  them  a  small  quantity  of  heated  milk.    Add  this  to  the 
remainder  of  the  milk,  stir  until  thickened,  add  the  cheese,  and  any  seasoning 
you  like,    Beat  lightly  until  the  cheese  has  melted.    Pour  a  little  of  the 
cheese  mixture  into  the  \\'ell"'beatcn  egg,  then  add  this  to  the  rah"bit,  and  cook 
for  2  or  3  minutes  longer.    Drop  a  piece  of  sliced  onion  into  the  ra"b'bit  to 
give  it  flavor  if  you  like.    Remove  it  just  "before  you  serve  the  ra'b"bit  on  thin 
crisp  toast  or  crackers. 


Cheese  Toast 


1  pound  cheese 

1  cup  milk 

2  tablespoons  flour  mixed  with 


2  eggs 

1/2  teaspoon  salt 

11/2  tea,Bpoons  "baking  powder 


2  tablespoons  water 


Shave  the  cheese  into  thin  small  pieces.    Heat  the  milk  in  a  double 
boiler,  thicken  with  the  flour  which  has  been  mixed  with  the  water,  and  cook 
for  5  minutes.    Add  the  beaten  eggs,  the  cheese,  and  salt  and  cook  slowly 
until  the  cheese  has  melted  and  the  mixture  is  thick  and  creamy.    Allow  it  to 
cool;  then  add  the  baking  powder. 

Toast  one  side  of  the  bread.    Spread  the  cheese  mixture  thickly  on  the 
untoasted  side  to  the  very  edge.     If  the  cheese  mixture  does  not  come  to  the 
edges  of  the  bread,  they  become  brown  and  hard.    3rov;n  the  cheese  delicately 
under  a  low  broiler  flame  or  in  the  oven.     If  desired,  place  a  strip  of  crisp 
bacon  across  each  slice  of  cheese  toast.    Serve  it  hot  from  the  oven.  This 
recipe  makes  enough  for  12  to  iH  slices  of  bread. 

The  cheese  mixture,  except  for  the  baking  powder,  may  be  prepared  the 
day  before  it  is  to  be  used.     Since  the  mixture  stiffens  on  standing,  heat  until 
soft  in  a  double  boiler,  let  it  cool,  and  add  the  baking  poiirder.    Then  spread 
the  cheese  on  the  bread,  and  toast. 


Melt  the  fat  in  a  heavy  skillet,  add  the  celery,  green  pepper,  and 
onion,  cook  for  a  few  minutes,  and  stir  freqiaently.    Sprinkle  the  flour  over 
the  cooked  vegetables,  pour  in  the  tomatoes,  and  add  the  cheese  and  salt. 
Cook  over  low  heat  and  stir  until  the  mixture  thickens  and  the  cheese  is  melted. 
Pour  some  of  this  mixture  into  the  well-beaten  eggs,  then  pour  all  back  into  the 
skillet,  and  continue  to  cook  over  low  heat  until  thickened  and  creamy.  Serve 
on  crisp  toast  or  crackers. 


When  cheese  is  combined  with  vegetables,  it  supplies  protein  to  make 
the  vegetables  suitable  as  a  main  dish.     Cheese  goes  especially  well  in 
scalloped  potatoes,  cabbage,  corn,  or  a  mixture  of  vegetables.    And  white  sauce 
flavored  with  tangy  cheese  dresses  up  cooked  broccoli,  cauliflower,  or  asparagus* 


Tomato  Rabbit 


2  tablespoons  butter  or  other  fat 
1/2  cup  finely  cut  celery,  if  desired 
1/2  chopped  green  pepper,  if  desired 
1/2  small  onion,  chopped 
2  tablespoons  flour 


1  pint  cooked  tomatoes 

1/2  pound  cheese,  shaved  thin 

1  teaspoon  salt 

2  eggs 


CHEESE  WITH  VEGETABLES 
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Creamed  Potatoes  v;ith  Cheese 

Peol  and  dice  6  modium^sized  potatoes,  "boil  until  tendef  in  Vater  to 
cover»    Make  a  wiiito  sauce  li/  "blending  3  tablespoons  fat  with  3  tablespoons 
flour,  add  1  cup  milk,  1  I/2  teaspoons  salt,  and  enough  grated  cheese  to  give 
it  the  cheese  flavor  you  desire.    Stir  the  sauce  until  it  thickens.    Add  to  the 
cooked  potatoes  and  serve  at  once. 

Scalloped  Cabbage,  Spaghetti,  and  Cheese 


11/2  cups  spaghetti  broken 

in  small  pieces 
3  tablespoons  flour 
3  tablespoons  butter  or  other  fe,t 
2  CUDS  milk 


1  teaspoon  salt 

1/2  pound  cheese 

1  quart  shredded  cabbage 

1  cup  bread  crumbs 


Cook  the  spaghetti  in  boiling  salted  v/ater  for  20  minutes,  and  drain. 
Make  a  sauce  of  the  flour,  fat,  milk,  and  salt,     Shnve  up  the  cheese,  add  to 
the  hot  sauce,  and  stir  until  m.elted.    Put  the  cabbage,  spaghetti,  and  sauce  in 
a  buttered  baking  dish  in  layers  and  cover  the  top  with  the  bread  crumbs.  Bake 
for  20  to  30  minutes  in  a  moderate  oven. 

Scalloped  Vegetables  with  Cheese 

Mix  two  or  more  kinds  of  fresh-cooked  or  left-over  vegetables,  such  »s 
string  beans,  carrots,  peas,  corn,  and  place  in  a  shallow  baking  dish.  Pour 
over  the  vegetables  a  thin  white  sauce  to  which  cheese  has  been  added.  Cover 
with  bread  crumbs  and  bake  in  a  moderate  oven  until  the  sauce  bubbles  and  tJie 
crumbs  are  brown. 

CHEESE  m  qUICKBEEADS 

When  cheese  is  mixed  in  batter  it  must  be  grated  first.     These  fine 
particles  can  be  thoroughly  mixed  with  the  dry  ingredients,  so  the  cheese  will 
not  cling  together  and  become  stringy. 

Cheese  Muffins 


1/2  cup  grated  cheese 

2  cups  sifted  flour 

3  tea.spoons  baking  powder 
1/2  teaspoon  salt 


0  to  2  tablespoons  sugar 

1  egg,  beaten 
1  cup  milk 


Sift  dry  ingredients  together.    Add  the  grated  cheese.     Combine  the 
egg  and  m.ilk.    Add  to  the  dry  ingredients  all  at  once.     Stir  Just  enough  to 
moisten  and  give  the  mixtiire  a  rough  appearance,    Fill  greased  muffin  pans 
two-thirds  full.    Bake  in  a  hot  oven  koo  to  U25°  F.  for  about  20  minutes. 
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Cheese  Eiscuits 


Add  grated  cheese  to  the  sifted  dry  ingredients  in  your  favorite 
"biscuit  recipe.    Add  alDout  l/2  cup  of  grated  cheese  to  a  recipe  calling  for 
11/2  cups  sifted  flour. 

Cheese  Spoon  Bread 

1  cup  grated  cheese  1  cup  cold  water 

2  or  3  sggs  2  cups  hot  nilk 

1  cup  corn  meal  2  talDlespoons  fat,  melted 

11/2  teaspoons  salt 

Mix  the  corn  meal  and  salt  thoroughly,     Comhine  with  the  cold  v/ater, 
and  stir  until  smooth.    Add  the  hot  milk,  stir,  and  cook  over  low  heat  until 
the  mixture  thickens.    Add  cheese  to  the  thickened  milk  mixture.     Stir  until 
it  has  melted.    Blend  a  small  amount  of  the  hot  mixture  with  the  "beaten  eggs. 
Yolks  and  whites  may  he  hea,ten  separately  if  desired,     Comhine  all  ingredients. 
Pour  into  a  well-greased  hot  pan  or  "baking  dish  and  hake  for  ^5  0^  5^  minutes 
in  a  moderately  hot  oven.     Serve  from  the  dish  in  \\rhich  haked. 


Baked  Bggs  v;ith  Cheese 

Break  the  desired  numher  of  eggs  into  a  hot,  well-greased,  shallow 
"baking  dish.    Add  hutter  or  other  fat,  sprinkle  \\rith  salt  and  pepper.  Pour 
enough  milk  over  the  eggs  Just  to  cover  them.     Sprinkle  ivith  a  mixture  of  soft 
cheese  and  dry  hread  crum"bs.    Bake  in  a  very  moderate  oven  until,  the  eggs  are 
set  and  the  crumhs  are  hrov/n. 

Cheese  Vendue 


4-  eggs 

2  cups  hot  milk 

2  cups  soft  "bread  crumhs 


1  cup  cheese  sliced  very  thin 
1  tahle spoon  fat 
Salt,  to  taste 


Beat  the  eggs  well.    Mix  the  milk,  "bread  crumbs,  cheese,  fat,  and 
salt.     Stir  this  mixture  into  the  "beaten  eggs.    Pour  into  a  x^rell-greased  shallow 
pan  and  "bake  in  a  m.oderate  oven  for  ahout  25  minutes,  or  until  set  and  lightly 
"browned  on  top.     Serve  at  once. 


Cheese  Souffle 


U  eggs 

1  1/2  cups  -milk 

1  cup  fine  dry  hread  crumhs 


1  tahle spoon  hutter  or  other  fat 
1/2  pound  cheese 
3/^  teaspoon  salt 


Heat  the  milk,  hread  crumhs,  and  fat  in  a  douhle  hoiler.     Shave  the 
cheese  into  thin  slices,  add  it  to  the  hot  mixture,  and  stir  until  the  cheese 
has  melted.    Add  this  mixture  to  the  v;ell-heaten  egg  yolks.     Season  to  taste, 
Pold  the  hot  mixture  into  the  stiffly  hoaten  egg  whites  containing  the  salt, 
pour  into  a  greased  dish,  and  hake  in  a  very  moderate  oven  (300°      '  one 
hour,  or  until  set  in  the  center.     Serve  immediately. 
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CKSESE  HISCELLAITY 


Ap-ole  Pie  with  Melted  CheesG 

After  an  apple  pie  is  "baked,  cover  the  top  with  Ajnerican  cheese  cut 
into  thin  slices  or  grated,  and  put  in  a  very  moderate  oven  {j,QO'^  to  325°  F.) 
until  the  cheese  is  melted.    Serve  at  once  v;hile  the  cheese  is  warn.  Either 
a  freshly  "baked  or  a  cold  pio  nay  "be  prepared  in  this  way. 


Dried  Eruit  Baked  v;ith  Cheese  and  Bread 


6  eggs 

2  cups  hot  nilk 

2  cups  soft  "bread  crumtis 

1  cup  cheese,  sliced  thin 


1  cup  dried  fruit 

(soaked  and  chopped) 
Salt  to  taste 
1  ta"blespoon  fat 


Beat  tho  eggs  v/ell.    Mix  the  mil'K:,  "bread  cnjjn"bs,  cheese,  dried  fruit, 
and  salt.     Stir  this  mixture  into  the  "beaten  eggs.    Pour  into  a  well-greased 
shallow  pan  and  "bake  in  a  moderate  oven  for  a,bout  25  minutes,  or  until  set  and  ■ 
lightly  'browned  on  top.    Serve  at  once. 

Grrated  cheese  tops  off  any  nurn'oer  of  salads.    Try  it  on  a  salad  of  vivid 
red  "beets  for  color  and  taste  contrast. 


Vhen  cheese  sandwiches  are  toasted  under  a  "broiler  flame,  the  iDread 
"insulates"  the  cheese  against  too  much  heat.     If  the  sandwich  is  tho  open-face 
variety  "bQ  very  sure  to  have  a  very  low  flame. 

Many  homemakers  like  to  grate  cheese  and  have  it  in  a  separate  dish  to 
sprinkle  into  soxxp  or  over  such  dishes  as  spaghetti,  instead  of  cooking  it 
with  the  dish. 


Good  "balanced  meal  "based  on  a  main  cheese  dish  might  include  a  cereal, 
such  as  "bread  —  a  vegeta"ble,  such  as  tomatoes,  lettuce,  or  spinach  —  and 
fruit  for  dessert. 


